
Offshoot Relax Hazy IPA, Placentia, CA, 6.8%

North Coast Scrimshaw Pilsner, Fort Bragg, CA, 4.5

Club Cocktails & Beer

LOVE & MURDER CO.
Strawberry-Infused Campari | Green Chartreuse | Earl Grey Vanilla
Honey Syrup Lime Juice
sweet and bitter come together in this love and hate relationship to make a
refreshing (heavy alcohol) tiki-inspired martini

Barr hill honey gin | Barenjager Honey | St. Germain | Lemon 
Prosecco | Sparkling Water

HONEY HUGO SPRITZ

Empress 1908 Gin | Browne Lavender Gin | Lavender Simple Syrup | 
Lemon Juice | Lavender Water
meet me at midnight for our spring, floral twist on a lemon drop                                

LAVENDER HAZE

Appleton Estate 8 Yr Jamaican Rum | Midori Melon Liqueur | Lime
Simple Syrup | Egg White
a refreshing, citrusy, tiki-inspired slap in the face… using kiwi                               

KIWI SLAP

Smoked-Pineapple Infused Cristalino | Guajillo-Infused Simple Syrup |
Pineapple Juice | Pineapple Foam 
a little spicy, a little smokey, a little citrus, a little foam - makes for the perfect
margarita deviant                                

HOT BLONDE

horse Soldier Premium Bourbon | Aperol | Peach, Cinnamon & Thyme
Iced Tea | Plum Bitters
tea time, like golf at a quarter-to-six! refreshing, stone fruit, bourbon drink
with just enough of a bitter edge.

TEA THYME

Yuzu-Infused Golden Eagle Vodka | Earl Grey Vanilla Honey Syrup
Lemon Juice | Angostura Bitters
jackie, shadow, sunny, and gizmo - one eagle for every ingredient in this drink.
a savory, umami, herbaceous drink that is so refreshing, it will have you
ordering another, and another, and another, and…

THE EAGLES’ EMBRACE

Hendrick’s Gin | Tierra De Acre Mezcal (Cenizo) | St. Germain | Lime
Juice | Cucumber | Cherry Tomato 
what else can we say? it’s a cucumber salad in a drink! 

CUCUMBER SALAD

Angostura Bitters | Golden Eagle Vodka | Espresso | 
Turbinado Syrup | Egg
not an espresso martini, just a better version! 

THE GOLDEN BEAST 

Sagamore Small Batch Rye | Sagamore Cask Strength Rye | Fernet |
Simple Syrup | Angostura Bitters
a canadian manhattan - with fernet - making for a more spirit forward,
spring-style martini with developing complexity

5 A.M. IN TORONTO

Diplomatico Mantuano Rum | Diplomatico Riservo Rum | Turbinado
Syrup | Angostura Bitters Orange Bitters
caracas, venezuela came out with an old fashioned made with rum and raw
cane sugar syrup 

CARACAS OLD FASHIONED 

ON DRAFT

Coors Light
Golden Road Mango Cart Blonde Ale, CA, 4.5%
Stella Artois Belgian Lager, Leuven, Belgium, 5%
Heineken Dutch Pale Lager, Netherlands, 5%
Modelo Mexican Lager, Mexico City, Mexico, 4.5%
Offshoot Viaje Mexican Lager, Placentia, CA, 4.7%
Menabrea Bionda Italian Lager, Biella, Piedmont,4.8%
Ayinger Bavarian Pilsner, Aying, Germany, 5.3%
Ayinger Bavarian Dark Lager, Aying, Germany, 5.0%
Ayinger Oktoberfest, Aying, Germany, 5.8%
Ayinger Celebrator, Aying, Germany, 6.7%
Guiness Stout, Dublin, Ireland, 4.2%
Estrella Galicia N/A Lager Beer, Galicia, Spain, 0.0%

BY THE BOTTLE & CAN

Pineapple Juice | Fresh Lemon | House-made Simple

Sparkling H2O |  your choice of:

Cranberry Juice or Hibiscus Syrup

0% PROOF
LB TEA

SWEETER THE JUICE
Blackberry | Cucumber | Fresh Lemon | House-made

Simple Sparkling H2O

LUMINARA N/A
CHARDONNAY, Napa Valley

(ALCOHOL REMOVED)

RED BLEND, Napa Valley

(ALCOHOL REMOVED)

BARTON & GUESTIER
B&G SPARKLING

(ALCOHOL REMOVED)

Sagamore Small Batch Rye | Cask Strength Rye |
Maple Syrup | Chocolate Bitters Orange Bitters 
an old fashioned that makes you reminisce all of those
times sitting around the campfire with friends 
(marvin’s favorite drink)*

CAMPFIRE OLD FASHIONED 

SYCAMORE & SABINA
Aperol | Hibiscus-Infused Mezcal | Triple Hibiscus
Syrup | Lime Juice  | Soda
a smokey-sassy twist on a classic, thought of at the
corner of sycamore & sabina

A spring-forward refresher on the classic Hugo spritz! we fixed what’s not
broken!                                 


